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Anniversary Number 

Restaurants: A Management Opportunity, James 
Terry Radigan 
Sales up, costs-labor up, size up, and numbers 
down summarizes the challenge of today’s restau- 
rant manager. 
Trends in Hotel Restaurants, 1956-1960, Maurice 
B. Burritt 
Dining out is as popular as ever but eating 
habits have 
Common Problems of American and European 
Restaurateurs, Donald Greenaway 
The manner in which European restaurateurs 
solve problems may be helpful to their American 
counterparts. 
Ideas in Food Service Planning, O. Ernest Bangs 
An outline of factors to consider in food service 
planning is set forth in some detail. 


Planning for Successful Operation, Restaurant 


An outline of the steps followed by a restaurant 
system to create and merchandise food in such 
operations as The Four Seasons, The Forum of 
the Twelve Caesars, La Fonda del Sol, and other 
operations. 

The Specialty Restaurant: Sheraton-Cleveland’s 
Kon Tiki, Stephen S. J. Hall 

This article describes the layout, decor, and men 
of a Polynesian restaurant. 

The Kahiki Supper Club: Two Daring Young 
Men on the Restaurant Trapeze! 

A question-and-answer summary of the activities 
of two young men who built a Polynesian supper 
club in Columbus, Ohio. 

Modern Food Service Design and Equipment 
Layout and operation pattern for the employees’ 
Efetecin and kitchen of an industrial plant. 


Tle Gourmet Food Operation, Harry R. Friedman .. . 


Instructions for the complete layout and design 
of a gourmet restaurant and kitchen are set forth 
in detail. 

Lighting Affects Your Effect, Prof. C. I. Sayles 
Color in light alters the appearance of decor, 
food, and affects the mood of patrons. 


Designs for Dining, William Pahlmann, F.A.I.D. ..... 


The creator of many fine restaurant interiors sets 
forth his philosophy of restaurant decor. 

Food Facilities for the Los Angeles International 
Airport, Frank H. Davis 

Plans for Interstate HOSTS’ eight food service 
operations are outlined. 


In Defense of American Food, Leslie E. Bond, 


47 


American quantity food, as served day in and 
day out in operations of every kind and purpose, 
is superior to any other in the world because of 
superior raw materials as well as good standards. 
Traffic Flow (in Food Service Layout), Arthur 
C. Avery 

The author presents a schematic design that 
saves space, promotes work flow, cuts labor costs 
and improves supervision and control. 

An Economic Solution in Dish Pantry Design, 
Nicholous F. Schneider 

This article considers such factors as payroll, 
operating costs, and overhead in the design of an 
economic dish pantry. 


Dishroom Renovation, Nathan Sharaf 

To provide quicker service and more economic 
operation, The New England Life Insurance Co. 
has completely its employees’ cafe- 
teria and dishroom design. 

Method and Motion Studies, Arthur W. Dana 
The author describes more efficient procedures 
in handling dishes and silverware in the dish- 
washing department. 


The Architect Views the Food Service Consult- 


ant, George Kassabaum, ................... 76 


The roles of the architect and of the food service 
consultant are set forth. 

The Food Facilities Engineer and the Food and 
Beverage Manager, Allen Hubsch 

The role of specialists is discussed in achieving 
a workable and profitable food service operation. 
No More Kitchens? (A Symposium) 

The future status of the kitchen in the food serv- 
ice operation is discussed by eight specialists 
in the field. 

Dean Howard B. Meek 

A tribute to Howard B. Meek, Ph.D., E. M. 
Statler Professor Emeritus, and retiring dean of 
the School of Hotel Administration at Cornell 
University. 

I. S. “Sam” Anoff 

A tribute to I. S. Anoff, who has devoted 
years of his life to improving the status and edu- 
cational qualifications of the food industry. 


August 1961, Vol. 2, No. 3 
Research Issue 

Electronic Machines: What the findings show, 
H. Alexander MacLennan 

Electronic machines, though expensive, have a 
tremendous capacity to work when properly 
programmed for a specific job. Best adapted to 
the large project involving repetitive tasks, 
hotels might establish a service center. 
Automation for Hotels, (A Report) Fair, Isaac 


This is a feasibility report to the School of Hotel 
Administration at Cornell University concerning 
which hotel functions are suitable for automation 
and how they may be incorporated into an auto- 
mation system. 

The Navy’s Food Service Research Program, 
Arthur C. Avery 

This article summarizes the operation and _re- 
search accomplishments of the Navy’s Food Sci- 
ence and Engineering Division. 

“Travel U.S.A.” 

Current developments of American hotels in 
serving the “visitor from abroad” are outlined. 
On Review: Books, Periodicals, Reports 

Fifteen recent books and research studies are 
reviewed. 

Food, Culture, Customs, Frances Lowe 

High lights of books and memorabilia in the 
Vehiling Collection at Cornell University. 


pong A selected list of books, pam- 


phlets, and articles from 1960 periodicals, 
Katherine Spinney 

Editorial copy for 94 periodicals, domestic and 
foreign, is indexed under standard Library of 
Congress subject headings. 
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November 1961, Vol. 2, No. 3 
Market Strategy 


10 Keys to More Successful Advertising, Need- 
ham & Grohmann, Inc. 
Contains specific suggestions to help obtain 
better results from advertising expenditures. 


Specific Hotel Through Occupan- 
cy Analysis, James E. Butler 

This article describes the means of calculating 
hotel occupancy trends which can be related 
to advertising programs, group business, up- 
grading of rooms, and rate structure. 


The Marketing Mix, Bob Stein .............. 
Hotels and restaurants must seek new ways to 
maintain and expand their share of the con- 


sumer’s dollar. Mr. Stein suggests a new role 
for the sales manager. 


Internal Promotion for Hotels, H. Victor 


This article first outlines the avenues for pro- 
motion in the hotel’s area and community, and 
then proceeds to relate the various forms of 
internal promotion and personal services to 
vantage points within the hotel. 


Sales Policies for the 1960’s, Winthrop W. 
Grice and Maurice O. Ryan ................. 


How to determine sales policies and develop a 
sales manual to put policies into use. 


What Price Budgets? Joseph Brodner, C.P.A. ....... 


The advertising budget may be established as 
a percentage of sales; or better still, after a mar- 
ket survey. 


American Plan vs. European Plan, John H. 
American hotel men should establish a “new 
plan” to serve visitors from abroad as well as 
domestic travelers. 

The North American Story, Frank W. Berkman 
Independent hotels in U.S. and Canada have 
established an organization to represent them 
abroad and provide travel information. 

Package Plan Promotion, David C. Dorf ....... 
Low occupancy periods can be promoted through 
package plans. This article tells what to in- 
clude and how to promote. 

The Art of Personal Selling, Howard Heinsius . . 
The good salesman holds a vital position in to- 
day’s economy. He must know his product. 
In Front Office Sales, Assumptions Don’t Sell, 
Front office personnel need instruction in how to 
sell hotel patrons. 

Familiar devices readily at hand can help sales- 
men do a more effective selling job. 

Plan Your Telephone Sales ................. 
Telephone selling differs from face-to-face sell- 
ing. Special techniques can be taught. 

Selling Spoken Here, Donald Greenaway ...... 
The hotel salesman must be backed up with 
an organization that guarantees performance. 
Publish a Newspaper at $50 per year! Edward 


An employee newspaper, if properly organized 
and directed, can reach all employees. 
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Courtesy, Professor Earl Brooks ............. 
Courteous employees reflect careful employee 
selection, good training methods,. adroit super- 
vision, and high standards of performance. In 
order to sell customers, first sell employees. 

Profits Through Controls, Henry O. Barbour .. . 


Wine sales help to build up a restaurant’s rep- 
utation. Proper controls are needed to insure a 
profit. This article provides a system. 
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February 1962, Vol. 2, No. 4 


The Economics of Construction 
Building Profitable Hotels, Prof. Paul R. Broten 
Modern design criteria for profitable operation. 
Hotel Design: Big Changes Under Way, William 
B. Tabler; FAVA, 
Hotels and motels should be designed to cut 
building and operating costs. 
Evaluating Investments in Existing Hotel Prop- 
erties, Gerard C. Henderson .............:.. 
Discussion of projected earnings formulas. 
New or Renew?—Hotel du Pont Story, Robert 
Martin Englebrecht, 
Factors leading to a hotel’s complete renewal are 
related. 
Comfort Air Conditioning of Hotels, Prof. Paul 
Principles and applications of summer and winter 
air conditioning. 
Pool Construction and Operation, Charles A. 
Factors to consider in pool construction, opera- 
tion, and maintenance. 
Hotels of Japan, Frank A. Ready, Jr. ......... 
A description of Japanese hotels and guest serv- 
ices. 
Analyze Your Potential Location, C. De Witt 
Sources of business for the motel are outlined. 
Sample Feasibility Study for a Motel, Horwath 
Market survey, projected earnings, and actual 
earnings for a 95-room motel. 
Investment Techniques for Hotels and Motels, 
Financing patterns of hotel and motel syndicates. 
Break-Even Analysis of Motel Operation, Kem- 
per W. Merriam, Ph.D., C.P.A. ............. 
How to calculate the break-even point and apply 
it to motel operation. 
A Blueprint for Small Motels? ............... 
Hyatt-Chalet Motels find profits lie in small op- 
eration with few services. 
The Miami Beach Hotel Strike, Edwin B. Dean . 
The genesis of today’s labor movement, 1955- 
1957. 
Food Control Through Data Processing, Prof. 
A proposed application of data processing to 
food service. 
What Can Hotel Data Processing Do for Me? . . 
A four-way discussion on the application of data 
processing to hotel operation. 
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